When availahle, Craft Brews uses fresh, all-natural, local farm grown, sustainable products. All of our proteins come from humanely raised,
antibiotic and hormone free animals. Our chickens are locally raised, antibiotic and hormone free. We support our local farmers
and grower partners from Southern California to be ahle to bring you the freshest fruits and vegetables availahle from
this region hased on seasonality for a truly unique and delectahle food experience

APBETIZERS

DUNGENESS CRAB AND ARTICHOKE DIP
A creamy biend of crab, tender artichokes, hint of temon and
parmesan served with toasted pita and blue corn chips 10,99

TEMPURA ALE BATTERED CHICKEN BITES
With Scutpin IPA Dijon dipping sauce 10.79
Recommended Pairing: Ballast Point Sculpin IPA

HOUSE-MADE NACHOS
We hand fry our hlue corn tortilla chips and top them with
sticed jalapenos, melted cheddar, jack and gueso hlanco cheese,
fresh pico de gallo, scallions, fresh cilantro sprigs

and a dollop of sour cream.Your choice of;
Lime and Ghili Shrimp 12.49

Red Trofley Ale Marinated Chicken 11,99

30th Street Pale Ale heef chili 11.49

House-Made Guacamole 10.99

ROASTED RED PEPPER HOUSE-MADE HUMMUS

With grilled Naan hread, local cucumbers and haby carrots 9.99

THE LOCAL
Fresh local fomatoes, artichokes, mozzarella,
roasted garlic and olive oil 9.99

THE MARGHERITA
Tomato sauce, hasil leaves, olive oil,
fresh buffalo mozzarella 9.99

THE HAWAIIAN
Grilted pineappie, smoky ham, mozzarella,
roasted garlic white sauce 9.49

CAESAR SALAD
With hahy kale, romaine, shaved parmesan,
sourdough croutons and creamy Gaesar dressing 8.49
Add shrimp 13.49, grilled salmon 14.49, or grilled chicken 11.49

CALIFORNIA COBB SALAD
Spring greens, crunchy cucumbers, hardwood smoked bacon,
hlue cheese crumhles, sliced turkey, local avocado, hard hoited egg
with classic green goddess dressing 12.49

DUNGENESS CRAB LOUIE SALAD
With asparagus, grilled artichokes. hahy greens,
heirloom tomatoes, classic Louie dressing 15.49

GOURMET SOFT PRETZELS
Warm, sea salt sprinkled pretzels with
Voo Doo Stout cheddar dipping satce 6.49

QUESADILLA
Grilled Mexican spiced chicken, slow cooked black heans, fire roasted
corn, house-made pico de galto, cheddar and jack cheese in a flour
tortilla, topped with scallions, pico de gatlo and sour cream 10.99

SOUTHERN CALIFORNIA WINGS
Grilled jumbo chicken wings tossed in a fire roasted pepper sauce
made with Gitlespie Brown Ale, served with your choice
of hlue cheese or ranch dressing 10.99

HOUSE-MADE GUACAMOLE
Blue tortilla chips and fresh pico de gallo 7.99

ONION RING STACK
Stacked high and served with chipotle ketchup 8.59
Recommended Pairing: Manzanita Gillespie Brown Ale

THE PACIFIC
Citrus marinated shrimp, huffalo mozzarella,
crema bianca sauce, roasted tomatoes, fresh herbs 10.99
Recommended Pairing: Ballast Point Sculpin 1PA

THE BAJA

Creamy spinach. Dungeness crah, mozzarella,
fresh hasil, drizzted with fresh temon 10.99

THE ITALIAN

Hot {talian sausage, sliced pepperoni,
mozzarella, roasted tomatoe sauce 9.99

BUFFALO CHICKEN GR SHRIMP SALAD
Local romaine lettuce with hlue cheese crumbles,
local celery and carrots, topped with spicy chicken tenders
or fresh shrimp in classic buffalo wing sauce
With Ghicken Tenders 12,49 With Shrimp 13.49

HONEY-ORANGE GLAZED SALMON SALAD
Mixed hahy greens, cucumbers, shredded carrots,
cilantro, grape tomatoes, citrus dressing 14.49
Recommended Pairing: Karl Strauss Red Trolley Ale

“NOTICE: Consuming ravs or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodhorne illness,
especiatly if you have certain medical conditions. This facility may use wheat, egg, soyhean, milk, peanuts, tree nuts, fish and shetlfish,
Please speak to the manager ¢n duty reqarding any allergen-related jssu




All Burgers, Dogs and Sandwiches are served with choice of fresh focal grapes, house-made chips
ot fresh herh-seasoned fries and a house-made pickle. Substitute onion rings for 2.00 more

BURGERSIANDJDOGS

CLASSIC BURGER
Hardwood smoked hacon, melted cheddar and caramelized onions
on a hrioche roll with lettuce and tomato 12.49

SO-CAL BURGER
Heirloom tomato, hibh lettuce, sliced local
avocado on a hrioche roll 12.49
Recommended Paiving: Coronado Idiot 1PA

CHICKEN SANDWICH
Grilled herb chicken hreast, melted jack cheese,
Sculpin [PA caramelized red onion jam, fire-roasted
Anaheim peppers on a brioche roll 12.49

SEARED SALMON WITH DILL SAUCE
Grilled salmon filet, hihb fettuce, heirloom tomato
and shaved red onions, served on toasted
sourdough with creamy dill sauce 14.49

SMOKED PORK SLIDERS
Slow roasted pulled pork hasted in our house-made BBQ sauce
on 3 mini buns and topped with frizzled onions 12,49
Recommended Pairing: Left Coast Voo Doo Stout

VEGGIE BURGER
Scratch made vegan veggie patty, hibh lettuce,
heirloom tomato, shaved red onions on a brioche roll,
served with Dijon mayonnaise on the side 10.19

DIEGO DAG
Gourmet guarter pound natural all-heef hot dog
on a pretzel hun with all the trimmings 7.49

MOZZARELLA CAPRESE SANDWICH
Fresh huffato mozzarella, heirfoom tomatoes and just picked hasil
leaves drizzled with halsamic fig glaze served on a toasted
haguette spread with house-made pesto 10.99

GRILLED COBB SANDWICH
Grilled herh chicken hreast, avocado, hacon, hlue cheese,
mayonnaise, tomatoes, lettuce on toasted sourdough 12.99

AVOCADO BLT SANDWICH
Applewood hacon, heirloom tomatoes, hibb lettuce,
sliced local avocado on a toasted haguette 10.99
Recommended Pairing: Green Fiash 30th Street Pale Ale

BREAKFAST

Served unfil 10:00 am

CLASSIC
Two eggs cooked o your liking with choice of applewood
smoked bacon, turkey sausage or pork sausage with
seasoned hreakfast potatoes and choice of toast 10.49

EGG WHITE CLASSIC
Scramhled egg whites with turkey hacon or
turkey sausage, seasoned hreakfast potatoes
and choice of toast 10.99

BREAKFAST BURRITO

Creamy scramhled eggs with jalapefio jack cheese, sautéed red

onions and roasted chili peppers wrapped in a flour fortiila, topped

with pico de gallo, sour cream, hlack olives and scallions 8.99

LOX PLATE
Scottish smoked salmon, cream cheese,
shaved red onion, capers, sliced tomato with hagel 9.99

THE SAN DIEGO OMELET
Tomatoes, sausage, cheddar cheese and jalaperios served
with seasoned hreakfast potatoes and choice of toast 11.49

THE LA JOLLA EGG WHITE OMELET
Tomatoes, spinach, onion, turkey hacon and feta served with
seasoned hreakfast potatoes and choice of toast 11.99

STEEL-CUT CATMEAL
With dried California fruits and almonds 7.49

FRESH FRUIT, GREEK YOGURT & GRANOLA PLATE
Fresh local berries, non-fat Greek yogurt
and house-made granola 7.69

“NOTICE: Consuming raw or undercooked meats, poultry, seafoad, shellfish, or eggs may increase your risk of foodborne ifiness,
especialty if you have certain medical conditions. This facility may use wheat, egg, soybean, milk, peanuts. free nuts, fish and shelifish.
Please speak to the manager on duty regarding any allergen-related issues.




PICKYOUR FLIGHT!
Enjoy a Flight of any 4.5 oz, Tasters for 11.99

KARL STRAUSS REDTROLLEY ALE (5.8% ahv /17 IBU)
Mednm hodied with hints ol dried raising
and eurranis, a complex, hearty ale
Taster 3.49 « Pint 7.59 < Big Beer 9.59

KARL STRAUSS SEASONAL
Eidless Suinmer Light, Octobertest, Windensea Wheat
Taster 3.49 « Pint 7.59 - Big Beer 9.59

GREEN FLASH SEASONAL
Saison, Green Bullet, Palate Wrecker
Taster 3.49 « Pint 7,59 - Big Beer 9.59

GREEN FLASH 30TH STREET PALE ALE (6% abv / 45 1BU)
Yery well hitlered and dry-hopped, evoking tastes of an 1PA
Taster 3.49 « Pint 7.59 « Big Beer 9.59

LEFT COAST V0O-DOO STOUT (8.5% ahv / 39 1BU)
Dark rich and malty with hig roasted barley character,
Lavered with ftavors ol roasted barley, chocotate, and collee
Taster 3.49 « Pint 7.59 « Big Beer 9.59

BALLAST POINT SCULPIN IPA (7% ahv / 70 IBU)
Bright flavors and aromas ol apricot, peach, mango & lemon.
The light hody brings ont the crispness of the hops
Taster 3.49 « Pint 7.9 « Big Beer 9.59

MANZANITA GILLESPIE BROWN ALE (9.5% ahv / 39 I1BU)
Smooth, with a deep, roasied Navor hacked by cocoa and carthy
hops. andta twinkle of dark Tron that foltows (o the linish
Taster 3.49 « Pint 7.59 - Big Beer 9.59

CORONADO IDIOT IPA (8.5% ahv /90 I1BU)
Al natnrat hidia Pale Ale, brewed
with over 3 1hs. ol hops per harrel
Tasler 3.49 « Pint 7.59 - Big Beer 9.59

STELLA ARTOIS (5.2% ahv / 25 IBU)
A classic Belgian figer. golden in color with
exceptional elarity and a spicy hop chiaracter
Taster 3.49 « Pint 6.89 « Big Beer 8.89

SAM ADAMS BOSTON LAGER (4.9% ahv / 30 1BU)
A deep golden amber hrow with a rich hill=bodied tavor,
hatarrced with a sirong. simooth fimish and mouth-teel
Taster 3.49 < Pinl 6.89 < Big Beer 8.89

CAPS

GORONADO ORANGE AVE WIT (5.2% abv / 19 IBU)
Aretreshing, ftavorfol and citrusy blend of wheat,
coriander, honey aud California orange zesl.
Try ibwith a slice of orange 6.59

BALLAST POINT CALICO AMBER (5.5% ahv [ 45 IBU)
A rich complexity comes from Tour types of malt,
hul it's those distinet Arnerican hops that offer
a crisp bitterness and unigue toral aroma 6.59

GREEN FLASH DOUBLE STOUT BLACK ALE (8.8% ahv / 45 IBU)
Golden naked oats mashed with dark crystal
and rohust roasted malls create a luscions
black hrew willr salin smooth finisti 6.59

KARL STRAUSS PINTAIL PALE ALE (5.3% ahv / 47 IBU)
Motaeka hops Trom New Zealand's
South Island provide a vibrant tropical aroma,
while multipte additions of American-grow
Gascades lend zesty citrus hop flavors 6.59

BUDWEISER (5% ahv)
The finest blend of barley, yeast, hops and water
isused in this classic American-style lager 5.99

BUD LIGHT (4.2% ahv)
A light-bodied brew with a fresh, clean and subtle hop
aroma, delicate mali sweetness and crisp finish 5.99

HEINEKEN (5% ahv / 18.5 IBU)
s mildly bitter taste, fresh, fruity aroma,
hright color amb exceptionat elarity are obiained
nsing only the puresi water, hops and barley mati 6.59

CORONA & GORONA LIGHT (4.6% ahv)

The finest blend ol barley, veast tops
andwater is used to gelits smoofh fasie
oltering the perfect balance between heavier
Enropiean tagers aad lighter American lagers 6.59

SAM ADAMS SEASONAL

Ask your server lor o eurrent feature: 6.59

Like That Glass? Purchase any of our

@ glassware as a souvenir for only 5.99




TAPIROOM

LARGE CAPS

Qur 220z, Large Format Selections

MANZANITA RIVERWALK BLONDE (6% ahv / 25 1BU)
i hinerican Blonde Ale made with American harley
and Ketile hops, fermented with Kolseh-style yeast 10.99

KARL STRAUSS DOUBLE IPA (9% ahv [ 90 IBU)
hvabnndance of high-alphia Centennial hops give it
its resinons pine-like hitterness and fend zesty
grapefruit and tangerine hop flavors 10,99

LEFT COAST ASYLUM BELGIANTRIPEL (220z) (11.8% ahv [ 27 I1BU
lis relatively light body is deceiving lor a beer of its characler.
lihas a sweet and spicy, complex ity aroma and favor
derived from our distingl Belgian yeast strain 10,99

CORONADO MERMAID'S RED (5.7% ahv / 50 1BU)

Loaded with Cascade hops, it delivers a fresh floral aroma
and sharp bitter notes, all while delivering a solid kick of roasted
malls that fades seamlessly info a rich, chiocolaty finish
with hints of elove and carame! 10,99

SPIRITISHOP

VODKA
Grey Goose, Absolut, Absolut Gitron, Ketel
One, Ketel One Oranje, Hangar One Chipotle,
Hangar One Maine Wild Blueherry,
Tito's Homemade Vodka, Smirnoff

Hendrick's, Tanqueray, Beefeater

WHISKEY
Glenfiddich 15 Year OId, Crown Royal,
Johnnie Walker Black, Jack Daniel’s,
Jameson, Dewar's, Firehall

Woodford Reserve, Maker’s Mark,

Patron Silver, Maestro Dohel, 1800 Silver,
1800 Reposado, Jose Cuervo Gold

BOURBON RUM
Malihu, Sammy’s Beach Bar Rum,

Jim Beam Captain Morgan, Bacardi Superior

GIN COGNAC/LIQUEUR
Hennessy VS, Grand Marnier,
Southern Comfort, Baileys, Kahlua,
Disaronno Amaretto, St. Germain,
Chamhord, Agavero Orange Ligueur,
Jagermeister, Martini & Rossi

TEQUILA

WINE(CELLAR

BY THE GLASS
6oz. 7.99-11.99 - Y0z. 10.79-15.99

WHITES
Sterling Vineyards Vintner's Collection Chardonnay
Sonoma-Gutrer Russian River Ranches Chardonnay
Kim Grawford Sauvignon Blanc
Ecco Domani Pinot Grigio
Chateau Ste. Michelle Riesling
Gentury Gellars hy BV Vineyard Select Chardonnay

COCA-COLA PRODUCTS 3.9
FIJT WATER, LITER 4.9

REDS
Red Rock Merlot
Mirassou Pinot Noir
Century Cellars hy BV Vineyard Select Cabernet Sauvignon

BUBBLES
Korhel Brut California Champagne, 187ml

ILLY COFFEE 3.19
ICED TEA 329
JUICE 3.79
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KioS MeALS

All kid's meals come with a cluster of fresh
California grapes and choice of beverage.
Gluten Free is an option on our bread
and pasta, please ask your server

PRS)
All natural peanut butter, locally made grape jelly,
whole grain white bread. 5.99

GrilLep Cheese
Cheddar and jack cheese on whole grain white bread
(You can switch to American cheese,
just let your server know.) 5.99

Pasia witn Tomato Savee (or Nov)
Twisted pasta tossed in your choice
of our mild tfomato sauce or butter,
served with grated parmesan on the side. 5.99

GriLLep or Friep CuiekeN Venpers
You choose 3 antibiotic and hormone free chicken tenders
with locally grown baby carrots and dipping sauce. 5.99

Hameureer Witnour*
We will bring the lettuce, tomato, pickle and grapes or fries on

the side so you can have your burger just the way you want. 5.79 WQRD BANK

Cueeseavraer Wimnout* DOG PIG

Your choice of Cheddar, Jack or American cheese.
We will bring the lettuce, tomato, pickle and grapes or fries on the DRAGON RABBIT
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side so you can have your burger just the way you want. 5.99 EMPEROR RAT
* (Our antibiotic and h f
ethically reised beef is hand formed HOHSE " RDISTER
and cooked to well done for your child’s safety) MONKEY SHEEP
OX SNAKE
He END... TiGER

just Baked Monster Fresu Pruit Cup
CI-IQCQ[_ATE C“UNK COOK;E 259 Berries, melon, pineapple 2.59
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